Master Oven—Hi-speed Calrod* 
bake and broil units. Bakes, roasts 
or broils small family meals or com- 
plete dinners for 25 people with 
equal ease. Fast automatic preheat. 
Waist-high Speed Broiler for char- 
coal-type broiling. 

*Trade-mark Reg. U. S. Pat. Off. 


Companion Oven — Fully- 
equipped, utility-size oven. Calrod 
units throughout. Bakes, Roasts, 
Broils. Provides extra oven for ver- 
satility ... simplifies meal-planning 
. +.» One reversible shelf. Fast, au- 
tomatic preheat. 


Control Panel — New! Double 
slope! Functional new design gives 
a new high in convenience for clean- 
ing and accessibility. Lower slope 
—gleaming porcelain. Upper slope 
—complete control panel, easy to 
see, easy to use. 


Push-button Switches—A new 
twist that saves twisting . . . Func- 
tional, easy to operate, timesaving. 
Famous Tel-A-Cook lights glow 
through clear plastic, finger-fitting 
buttons to signal what’s cooking 
and at what speed. 


FOR CAPACITY:->:FOR VERSATILITY: :- 


Two ovens, the spacious Master Oven, and the fully-equipped Companion Oven. 
The new, unique “Push-button” switches...a new twist that saves twisting. 


Specification Features 


GENERAL 


Completely new functional design for maximum convenience 
in use and care 

De luxe chrome hardware 

Enameled time-and-temperature charts 

Two silver-luster, ball-bearing storage drawers... more than 
two and one-half cu. ft. capacity 

Rigid, welded, one-piece body... porcelain-enamel finish in- 
side and out 

Dual No-Stain oven vent. .. concealed 

Acid-resistant, one-piece cooking top 

Full-width doors and drawers 

Counterbalanced oven doors... give effortless operation and 
featherweight, bail-bearing action 

Separate, easily replaceable fuse for appliance outlets located 
at left, inside lower right storage drawer 

Range designed for front servicing 

Compact 39-in. width permits installation in minimum-size 
kitchen 

Alkali-resistant toe cove 


OVENS 


Two ovens... Master Oven and Companion Oven... gives 
extra capacity, extra versatility ... each oven fully equipped 

Rounded ball corners in both ovens... permit easy cleaning 

Nontip, lock-stop, nonoxidizing, bright-finish shelves: one 
straight and one reversible for Master Oven; one reversible 
for Companion Oven 

Smokeless-type, easy to clean broiler pan and rack 

Long, bar-type shelf supports integral with oven lining... 
provides extra rigidity 

Two automatic, compensated hydraulic oven thermostats... 
operate individually ...range 150 deg. to 550 deg. F. 

Broiler meter and shelf guide in each oven 

Automatic oven light in each oven 

Each oven heavily insulated on all six sides... provides high 
efficiency and cool kitchens 

Automatic preheat for each oven 

Either oven may be timer controlled 

Each oven de luxe equipped with... 
Calrod bake unit... porcelain-enamel baffle 
Calrod broil unit... aluminized reflector 


SURFACE UNITS 


Four, 5-heat,.Hi-speed Calrod units...two giant units and 
two utility units 


— KNOCKOUT For 2 & 1 CONDUIT 


Aluminum reflector pans... removable for easy cleaning 

Improved, thin Calrod units, hinged for convenience in cleaning 

New staking allows coil to expand and contract with heat 
changes 


CONTROL PANEL AND BACKSPLASHER 


New, high double slope... easy to see... easy to reach 
New, revolutionary ‘Push-button’ switches 
Increased height and improved styling ... more visibility, 


added safety, less effort 

Tel-A-Cook lights in color 

One, simpiified Automatic Oven Timer . .. controls either oven, 
or both ovens at same-time cooking settings 

Minute Timer... accurate .. . electric 

Individual oven temperature controls... operate independently 
... One for each oven 

Two appliance outlets...at convenient work-surface location 

Nonglare, fluorescent cooking-surface light... protected 
against clouding from cooking vapors 

Oven temperature indicator jewels 


OVEN DIMENSIONS .. . Master Oven... 16 in. wide; 15 in. high; 
20 in. deep with oven door closed 
Companion oven ...16 in. wide; 104% in. high; 20 in. deep 
with oven door closed 


MAXIMUM CONNECTED LOAD ... 16.3 kw. 
APPROXIMATE SHIPPING WEIGHT ... 350 lbs. 


Range for operation on 118/236 volts, a-c, single-phase, 3-wire. 
Service, 60 cycles. For other than standard connections, consult 
your General Electric retailer. 


SPECIFICATIONS SUBJECT TONCHANGE WITHOUT NOTICE 


Price: Down Payment: 


Monthly Payment: 


Numbeérof;Payments: __ 


‘ 
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Oven Timer — A silent chef in your 
kitchen. Turns oven ON and Orr, 
automatically, with electrical ac- 
curacy. At shoulder height—easy to 
see, easy to use. Requires no reset- 
ting . . . Controls either oven, or 
both for same-time cooking period. 


No-Stain Oven Vent — Concealed. 
Dual oven vent. Removes grease 
and moisture from oven vapors. 
Helps to keep your kitchen shiny 
bright. Keeps oven at proper hu- 
midity, for best results. Remov- 
able, washes like a dish. 


Minute Timer—For timing all your 


cooking operations from one to 
sixty minutes, with electrical accu- 
racy. You will find it handy to use 
in timing many, varied kitchen 
tasks...it will be helpful in timing 
your laundry too! 


Storage Drawers —Gleaming . . . 


Spacious .. . More than two and 
one-half cu. ft. of storage space 
right at the range. Easy to clean. 
Smooth, gliding operation on roller 
bearings. Equipped with lock-stop. 
Silver-luster finish, 
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JUST THINK OF IT... TWO OVENS... cooking or on special occasions. For versa- 


A full-size Master Oven for roasting those tility ... for capacity ... your Liberator has 
luscious Christmas turkeys. A smaller-size the two “Dream Ovens” that will do all 
Companion Oven for those little extra cook- your oven cooking ... fast ...easy... 
ing tasks that confront you in everyday and with a minimum of attention from you. 


HERE’S A TASTE-TEASING PICTURE of both versatility 


and capacity. Imagine .. . you can roast a 30-lb. 
turkey in the Master Oven with ease. And... AT 
THE SAME TIME ... a savory, juicy ham will 


be baking in the Companion Oven. There’s enough 
- = meat here for 50 people at a buffet supper. For 
scone . . 8 ‘* ‘ e* everyday cooking, you can bake a cake in the Com- 
4 = panion Oven while your meat and vegetables are 


cooking in the Master Oven. You can bake and broil ~~ 
a at the same time...do different-temperature baking 
, . Or many, many oven-cooking variations at one 
and the same time. 
DO YOU HAVE A SPECIAL DAY set aside for baking 
cakes and pies? Look what the Liberator’s “Dream 
Ovens” will bake in one operation. Now you can do 
enough baking in a few hours to last an entire week. 
That’s capacity! There’s extra versatility, too! Now 
you can have those light, fluffy oven-baked biscuits 
when you broil your next sirloin steak. And the bis- 
cuits will be fresh from the oven... hot, crisp, and 
delicious. How? Bake them in the Master Oven 
while you broil the steak in the Companion Oven. 
— 
DAY AFTER DAY you'll be thrilled by all the baking, roasting, and broiling you can do in - 


the range with the “Dream Ovens’”...the Master Oven...and the Companion Oven. 
And...with the famous G-E Automatic Oven Timer you have automatic operation, too! 
... you can set both ovens for same time cooking period or either oven separately. 

General Electric Company, Appliance and Merchandise Department, Bridgeport 2, Conn. 
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